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Homemade Cakes 


Mildred Dunn 


Whether you serve cake for dessert at the end of a meal or for refreshments, 
you have a choice of making the cake from a recipe or from a mix, or buying it 
ready-baked. Your choice will depend on the amount of time you have avail- 
able, the cost, your skill in making cake, and your family’s preferences. Some 
cooks choose to make their own cakes because they like to use their creative 
ability 

The methods of making cakes described in this bulletin and the tested recipes 
contained in it are for homemade cakes made from re Ipes. 

There are two kinds of cakes: cakes made with shortening and foam type 


cakes such as angel food, s1 one, and chiffon 


Cakes made with shortening 


A good shortened cake 1s level or slightly rounded on top, of even thickness, 
ind golden brown in color. The crumb is tender and velvety with fine, even 
erain. The flavor ts sweet, delicate. and well-blended 


Proportion of Ingredients 

When you com 
proportion of the ingredients. Some recipes may call for a large amount of fat, 
sugar, and eggs; other recipes may specify smal! amounts of each. Good results 


ypare cake recipes you will find many of them differ in the 


may be obtained from any of these recipes if the proportions of the ingredients 
are properly balanced in relation to one another. Eggs and flour strengthen the 
structure of a cake, while shortening and sugar help to make a cake tender and 
therefore weaken the structure. If you use too many eggs or too much flour in 
proportion to the shortening and sugar, the cake will be tough. If you use too 
much shortening and sugar, the cake will be heavy, undersized, and greasy. As 


the fat and sugar are increased, eggs must be increased also. 
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Methods of Mixing 


There are two methods of mixing cakes made with shortening: the conven 
tional and the quick method. When the conventional method is used, the 
shortening and sugar are creamed together, the eggs are beaten with the creamed 
mixture, and the dry ingredients are added alternately with the liquid When a 
cake is mixed by the quick method, all the ingredients are placed in a bowl and 
beaten together. 

Cakes made by the quick method can be mixed with a spoon, a sturdy rotary 
beater. or an electric beater. It is easier to overmix a cake when you use an 


electric beater than when you mix a cake by hand. 


Baking Pans 

For best results, use the size of pan specified in the recipe Fill the pan one- 
half to two-thirds full of batter. If the pan is too large for the amount of 
batter, the cake will not brown well and the volume will be small. If the pan 
is too small, the cake batter may run over the edges and the texture of the cake 
will be coarse 

To check the pan size, measure across the top of the pan from the inside rim 
on one side to the inside rim on the other side. Measure the depth on the 
inside of the pan by holding the ruler straight up and down 

Grease pans on the bottom but not on the sides. The batter will cling to 
the sides and the cake may have a better volume than it would if the sides were 
greased. If you line the bottom of the pan with waxed paper, the cake will 


come out easily. 


Baking the Cake 


Cakes baked in deep pans require a lower temperature and a longer baking 
time than cakes baked in shallow pans. If the baking temperature is too high, 
the cake will be humped, it may have tunnels, and the crust may be cracked in 
the center 

The cake is done when it is a delicate brown, when the surface springs back 
if pressed lightly with the finger, and the batter does not stick to a toothpick 


inserted in the center 


Cooling the Cake 

When the cake is done, remove it from the oven. Set the pan on a cooling 
rack and allow the cake to cool in the pan for 15 to 20 minutes. The cake walls 
strengthen as the cake cools, so the cake can be handled gently without breaking 
or crumbling. Remove the cake from the pan and finish cooling it, right side 


up, on the rack 
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PLAIN CAKE (Conventional Method) 
Yield: two layers or one oblong cake Temperature and time: 
Size of pan: 9-inch layers 375°R. for 25 minutes 
13 x 9} x 2 inch oblong 350°R. for 35 to 40 minutes 


23 cups sifted cake flour 4, cup shortening 
2} teaspoons baking powder 13 cups sugar 

1 teaspoon salt 3 eggs 

1 teaspoon vanilla § cup milk 


Have all ingredients at room temperature. 
Prepare the pans 
Sift and measure the flour. Sift together the flour, baking powder, and salt. 


Add the vanilla to the shortening, then add the sugar as follows: 

nnd. Cream the shortening until soft. Add the sugar in about six 
portions, creaming for 50 strokes after each addition. Scrape the batter 
5 additional 


from the sides of the bowl and the spoon, and cream for 
strokes. 


Add the sugar gradually to the shortening and vanilla 


in the bowl, beating all the time at medium speed. When all the sugar is 


added, beat for 2 minutes more or until the mixture is light and fluffy. 


Scrape the batter from the sides of the bowl and beater frequently. 


Add the eggs to the sugar-shortening mixture as follows: 

By hand. Add the eggs, one at a time, beating for 100 strokes after each 
addition, 

With electric beater. Add the eggs all at once and beat at medium speed 


until well mixed, about 2 minutes 


Add the sifted dry ingredients and the milk as follows: 

By hand. Add one-fourth of the dry ingredients and stir only until they 
disappear; beat for 40 strokes. Next add one-third of the milk and stir for 
10 strokes. Repeat until all the ingredients are mixed. Finally, beat the 
batter for 100 strokes to insure complete mixing. 

With electric beater. Use low speed. Add one-third of the dry ingredients 
and milk at one time, beating only until the flour disappears after each 
addition. Repeat until all the ingredients are mixed. 

Pour the batter into the pans. Bake layer cakes in a moderate oven, 375°F., 
for 25 minutes and oblong cakes at 350°F., for 35 to 40 minutes. 

When baked, remove from the oven and allow the cakes to cool in the pans 
on a rack for 15 to 20 minutes. Remove the cakes from the pans and place 


on the rack to finish cooling 
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PLAIN CAKE (Quick Method) 


Yield: two layers or one oblong cake Temperature and time: 


Size of pan: 9-inch layers 3 


for 25 minutes 
13 x 9} x 2 inch oblong 350°F, for 35 to 40 minutes 


2} cups sifted cake flour } cup shortening 


3 teaspoons baking powder 1 cup milk 
1} cups sugar 1 teaspoon vanilla 


| teaspoon salt 2 eggs 


l Have all ingredients at room temperature 


> 


2 Prepare the pans 
Sift and measure the flour. Sift together the flour, baking powder, sugar 


and salt into the mixing bow] 


Add the shortening, ¥% cup of milk, and the vanilla 


Beat the mixture for 2 minutes using an electric beater, a sturdy rotary beater, 
or a spoon. Use medium or low speed with the electric beater. Beat for 
300 strokes by hand. Scrape the batter from the sides of the bowl and 
beater, or spoon, frequently 

Add the remaining 4 cup of milk and the eggs. Beat for 2 minutes at the 
same speed as before or for 300 strokes by hand 

Pour the batter into the pans. Bake layer cakes in a moderate oven, 37 

for 25 minutes, and oblong cakes in a moderate oven, 350°F.. for 

minutes 

When baked. remove from the oven and allow the cakes to cool in the pans 
on a rack for 15 to 20 minutes. Remove the cakes from the pans and place 


on the rack to finish cooling 


Foam-type cakes 


Foam-type cakes, such as angel food, sponge, and chiffon, are leavened by 


the steam which is formed in ‘ r and the air beaten into the eggs 
Generally the whites are separa d from the yolks. Angel food and 


cakes are made without shortening; chiffon cakes are made with a vegetable oil 


Spe mee 


A good foam-type cake is light, tender, moist, and 


golden brown outside 
Angel food cake is pure white inside, sponge and plain chiffon an even yellow 
! 


The texture of foam-type cakes ts uniform with medium-sized cells 


e Egg whites will usually beat up to greater volume if they are at room tem 


perature than if they are cold. For angel food and spon ge cakes, beat egg 
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To Make Cupcakes: 
Use either of the plain cake recipes (pages 3 and 4). 
375°F.. for 15 to 20 minutes. 


Fill muffin cups about 


two-thirds full and bake in a moderate oven, 


Yield: about 20 to 24 cupcakes, 23 inches in diameter. 


COCOA CAKE (Electric Beater) 
Yield: two layers Temperature: 350°F. 


Size of pan: 9-inch layers Time: 30 to 35 minutes 


> cups sifte 1 cake flour % cup shortening 
1} cups sugar 2 eggs 

4 teaspoon soda 1 teaspoon vanilla 
» teaspoons baking powder 4 cup milk 

1 teaspoon salt } cup warm water 


Have all ingredients at room temperature, 


ure the flour. Sift together the flour, sugar, soda, baking 


it. and cocoa into a large mixing bow] 


dd the shortening, eggs, vanilla, milk. and water 


minutes 


G Pour the batter into the pans Bake in a moderate oven, 350 F.. for 30 to 


45 minutes 


7 When baked, remove from the oven and allow the cakes to cool in the pans 


on a rack for 15 to 20 minutes Remove the cakes from the pans and place 


on the rack to finish cooling 


whites until the peaks of the foam are slightly rounded when the beater 1s 


lifted. For chiffon cakes, beat egg whites until the peaks stand straight up. 


When making sponge and chiffon cakes, gradually fold the egg yolk mixture 

into the beaten egg whites 

® Do not grease the tube pan for a foam-type cake. The batter will then cling 
to the sides of the pan as it bakes so the cake can rise to its full height 

® The cake is done when it is a delicate brown, when the surface springs back 
if pressed lightly with the finger. 

© When the cake is done, remove it from the oven and turn the pan upside 


down. Allow cake to cool an hour or more before removing tt from the pan. 
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ANGEL FOOD CAKE 
Yield: one cake Temperature and time: 
Size of pan: 10-inch tube 375°F. for 35 to 40 minutes 
9-inch tube 375°R. for 30 to 35 minutes 


Ingredients 10-inch Cake 9-inch Cake 


Egg whites 13 cups 1 cup 
Cake flour, sifted 1 cup + 2 tablespoons 1 cup 
Sugar 1} cups 1} cups 
Cream of tartar 1} teaspoons 1 teaspoon 


Salt 4 teaspoon teaspoon 


1 

Flavoring: vanilla 1 teaspoon 3 teaspoon 

1 

+ 


1 


almond 4 teaspoon teaspx On 


Have all ingredients at room temperature 

Place the egg whites in a large mixing bowl 

Sift and measure the flour 

Measure the sugar and sift one-fourth of it with the flour 

Beat the egg whites with a rotary beater or an electric beater until foamy. 
Add the cream of tartar and the salt and continue beating until the egg 
whites are glossy, fine-grained, and stand in peaks when beater is lifted 
Sprinkle about a tablespoon of the sugar over the surface of the egg whites 
and fold it in gently with a rubber spatula or a spoon. Continue this until 
all the sugar has been added. Fold in the flavoring 

Sift a small amount of flour-sugar mixture over the egg whites. Gently 
cut and fold it in with a rubber spatula or a spoon. Use care not to release 
air from the egg whites. Continue until all of the flour-sugar mixture has 
been added 

Pour the batter into an ungreased tube pan 

Cut through the batter with a knife a few times to release any large air 
bubbles and to level the batter. Bake in a moderate oven, 375°F.; 10-inch 
cakes require from 35 to 40 minutes and 9-inch cakes from 30 to 35 
minutes 

When baked, remove from the oven; invert the pan and let it stand one 


hour or until the cake is cool 


Cocoa Angel Food Cake: 

For a 10-inch cake, use 3 cup plus 2 tablespoons flour instead of 1 cup plus 
2 tablespoons. For a 9-inch cake, use 3? cup flour instead of 1 cup. Measure 
} cup cocoa; sift it three times with the flour-sugar mixture in step 4. Omit 


the almond flavoring. 
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CHIFFON CAKE 
Yield: one cake Temperature and time: 
Size of pan: 10-inch tube 325°F. for 55 minutes, 
then 350° F. for 10 to 15 minutes 


13x 9} x 2 inch oblong 350° FP. for 50 to 55 minutes 


2} cups sifted cake flour } cup cold water 


1 teaspoon salt teaspoons vanilla 


3. teaspoons baking powder teaspoons grated lemon rind 


14 cups sugar 5 egg whites 
4 cup cooking oil , teaspoon cream of tartar 


5 egg yolks, unbeaten tablespoons sugar 


Have all ingredients at room temperature. 


Sift and measure the flour. Sift together the flour, salt, baking powder, and 


the 14 cups sugar into a medium-sized bowl. 


Add the oil, egg yolks, water, vanilla, and lemon rind to the dry ingredients. 


Beat with a spoon until smooth 


In a large mixing bowl, beat the egg whites and the cream of tartar with a 
rotary beater or an electric beater until the egg whites are glossy, fine- 
grained, and stand in soft peaks when beater is lifted. 


Add the 6 tablespoons sugar, 2 tablespoons at a time, to the beaten egg 
whites and beat. Continue this until all the sugar is used. The peaks should 


be very stiff and stand straight up 


Pour the egg yolk mixture, a /ittle at a time, over the beaten egg whites and 
sugar. Gently cut and fold it in with a rubber spatula or a spoon. Continue 
until all the mixture has been added. Make sure it is thoroughly mixed with 


the egg whites. The batter should look smooth. 

Pour the batter into an ungreased pan. 

In a tube pan, bake the cake in a moderately slow oven, 325°F., for 55 
minutes; then increase heat to 350°F. and bake for 10 to 15 minutes longer. 
Or in an oblong pan, bake the cake in a moderate oven, 350°F., for 50 to 
>) minutes 

Remove from the oven. Invert the pan and allow the cake to cool an hour 


or longer 


Orange Chiffon Cake: 


Use 3 cup orange juice in place of the cold water. Omit the vanilla. Use 


1} tablespoons grated orange rind in place of the grated lemon rind. 
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SPONGE CAKE 


Yield: one cake Temperature: 325 °F. 

Size of pan: 9-inch tube Time: 1 hour 

1 cup sifted cake flour 14 teaspoons gt ited lemon rind 
6 egg whites 1 tablespoon lemon juice 

; teaspoon salt 6 egg yolks 


gar 


Have all ingredients at room temperature 
2. Sift and measure the flour 
3 Place the egg whites in a large bowl. Beat the whites and salt with a rotary 


| 
beater or an electric beater until a foam with sli rhtly rounded peaks ts 


formed 

i Add the sugar to the beaten whites, about 2 tablespoons at a time beating 
after each addition 

5. In a separate bowl. add the lemon rind and juice to the yolks at 1 beat thi 
mixture with a rotary beater or an: electric beater until it 1s thick and lemor 


colored. Fold the egg yolk mixture into the egg white mixture 


6. Sift about 1 cup flour over the egg mixture. Cut and fold the flour in 
lightly with a rubber spatula or a spoon. Continue unt | all the flour has 


been added 


Pour the batter into an ungreased pan Bake in a moderately slow oven 


325°F., for 1 hour 


When baked. remove from the oven; invert the pan ind let it stand one 


hour or until the cake is cool 


To Make a Jelly Roll: 


Line a shallow baking pan (10 x 15 x 1 inches) with heavy waxed p 


ind pour the sponge cake batter into the pan; spread it ¢ venly. Bake i mod 


erate oven, 350°F., for 15 to 20 minutes. Remove th ike. while still warm 


from the pan and place it on a cloth sprinkled with powdered sugar. Remove 
the paper at once ind trim the crusts from the edges of the cak Spread the 


cake with about 1 cup softened jelly. Roll the cake at once Work quickly 


prevent the cake from cracking. Wrap sponge cake 1 axed paper until time 


to serve 
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Cooperative Extension Service, New York State College of Home 
Economics at Cornell University and the United States Depart 
ment of Agriculture cooperating In furtherance of the Acts of 
Congress May 8, June 30, 1914. M. C. Bond, Director of Ex 
tension, Ithaca, New York. 
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